Microbiological analyses of chicken eggs in Recife and Salvador have shown a high occurrence of Salmonella in the egg shells and yolks. Likewise, the occurrence of Salmonella plus coagulase-positive staphylococci in Coalho cheese reached alarming levels. The data revealed a significant risk of infections and intoxications from consuming these foods in the cities.
improper food storage and lack of hygiene during preparation of food products (7) . Although Brazilian law related to food protection and surveillance is in accordance to international rules, epidemiological studies regarding foodborne pathogens involved in Brazilian outbreaks are rare. Especial attention has been paid for raw or undercooked eggs because the hens act as natural reservoirs of Salmonella sp. strains causing gastroenteritis. In United States there are 1.4 million cases of salmonellosis yearly and commercially produced eggs have caused major epidemics due to Salmonella enterica serotype Enteritidis (4). In Brazil, outbreaks of salmonellosis apparently occurred because of consumption of contaminated mayonnaise or sweet creams (14) , which are commonly prepared with eggs.
The contamination occurs through the shell (15); but humidity, temperature and storage time are critical for migration of bacteria from the surface of the shell to the inner structures of the egg.
Also, farmhouse cheese is typically consumed in population's daily life in many parts of the globe. However, the occurrence of Salmonella sp. besides coagulase-positive staphylococci in Coalho cheese, a typical product of Brazil's northeast region, has been recorded (3, 8) . The cheese is generally produced in small operations, mostly made from raw milk with the rennet obtained from cow stomachs due to the presence of the enzyme renin (9) . After food contamination, staphylococci are able to release thermostable enterotoxins that remain active in food and are resistant to proteolytic enzymes of the human intestinal tract (2, 5 Food outbreaks related to staphylococcal strains were previously recorded with 180 people in São Paulo (6). Also, the incidence of vancomycin-resistant staphylococci reached 90.9 % in Coalho cheese obtained in different states of Brazil's northeast (12) . In the present study, the contamination levels of the cheese by Salmonella sp. ranged from 12.7 -7.8 % and coagulasepositive staphylococci ranged 21-31.2% in Salvador and Recife, respectively ( Table 2 ). Due to high occurrence of Salmonella and coagulase-positive staphylococci above the legal threshold of 10 3 CFU/ g, samples were not proper for human consuming ( Table 2) .
Previous studies carried out in other states of northeast region have shown contamination levels by Salmonella ranging from 9 -34.9
%; and by coagulase-positive staphylococci ranging from 23.3 -72.7 %, respectively (1, 3, 8, 9, 13) . Nevertheless, a significant amount of samples were concurrently contaminated by Salmonella and staphylococci (Table 2) . Comparatively, the occurrence of Salmonella sp. in cheese samples from Salvador and Recife was considered low; but the occurrence of staphylococci was high and more prevalent in samples from Recife than Salvador (p < 0.05).
Taken together, it is clear that risk of food poisoning outbreaks from consuming Coalho cheese is spreading in all states of the region. The present data indicates an emergent risk for human public health due to consuming of Coalho cheese and raw or undercooked eggs in Recife and Salvador, two major cities of Brazil's northeast. As a practical application, the data reinforced that continuous food surveillance is necessary to minimize the chance of food poisoning and infection outbreaks in the region.
